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SSLECTILTG  S'JZ'T^^  0?  C^COD  qUilLITY 

If  -jou  can  learn  the  qurlit;-  grade  or  sc^re        the  hutter  -jom  "'0U7  -j^u  can 
toll  vcr^  easily  v/hethcr  the  "brand  is  as  good  as  the  norchant  claims.  Batter 
Sealers  r.v-:/  be  authorized  07  the  U.S.  Bareau       Agricultural  Scononics  to  pack 
certificates  of  quality  in  their  butter  cartons,  v/hen  every  churning  of  their 
butter  is  officioJly  graded,     A  considerable  nunber  01  lims  in  various  r.iarhets 
are  taloing  advantage  of  this  service,  Sone  of  their  brands  are  so  r/idely  distrib- 
uted th.at  they  are  nationo.lly  hno^vn  o,nd  the  qu.ality  certificates  .are  fair.il iar 
to  raany  h'"usev;ives. 

Only  tv/o  f^fficiod  quality  grades  are  used  on  these  certificates  o.t  present 
—  93  score,  v;hich  is  the  higliest  quality  of  butter  available  in  connerciol 
quo/iitities,  r.nd  92  score,  '.vhich  is  almost  as  fine  a  butter.     Butter  v/hich  scores 
90  is  o.  y^od  general  p-'urpose  and  to,ble  butter,  but  butter  tho.t  scores  belov/  90 
is  uns.atisf o.ct'">ry  to  I'.iost  cnsuricrs  and  is  best  used  for  cooking  only,  ^iliile 
you  v/ill  not  find  these  scores  marked  on  the  package,  sonotines  the  creaiuery  or 
the  distributor  will  tell  ycu  v/hat  grr.de  butter  is  being  sold.  Officially  grr.ded 
butter  carcries  also  on  its  certificate  the  date  of  grading,  so  tho.t  by  reo/.ing 
the  peri or.ations  you  can  tell  exactly  how  recently  the  butter  was  scored  by  the 
grader. 

Fnat  points  are  considered  in  scoring  butter?    First,  flo.vor.  This  means 
not  only  the  to.ste  of  the  butter,  but  its  aromo.  or  smell.    Body  cand  texture  come 
next  in  scoring  butter.     G-ood  butter  is  sm.ooth  and  v/axy,  not  gummy , sticky,  or 
cruably  v.dien  cut.     G-o-^d  butter  color  is  evenly  (fdstributed,  not  mottled,  .and  uni- 
form in  different  saiToles  from,  the  some  churning.  In  spring  .and  suiozier  the  natu-? 

ral  color  of  butter  is  yellow,  duo  to  the  green  feed  eate-n  by  the  cows  producing 
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the  rlVz  frr^n  txhich  the  butter  -.v-s  n  do.  In  winter, v;hen  little  if  -ny  green  foccl 
is  avr.li-cle,  the  "butter  f-t  is  -Inost  v;hite.,  c„nd  for  the  sr>o  of  a  uniforn  color 
throu-ghcut .  the  yc-r,  r^rtif ici.?.!  oolcring  is  used  to  nr.tbh  the  natural  yellow. 

The  salt  added  to  hutter  is  another  factor  that  r.iaGt  he  scored.  The  salt 
has  an  iiaportant  effect  on  the  flavor.  At  the  sane  tine  it  is  judged  sep-ratel^ 
as  to  aar.unt  and  the  v/ay  it  is  distributed  through  the  butter.     T7e  Anerican  like 
a  little  salt  in  -^ur  Cutter,   but  nobody  v:.ants  t'^o  iTdch  of  it.     Ic  do  not  v.'ant  to 
"be  nr-.de  avare  of  the  salt  "by  seeing  it  energe  on  the  surface  after  butter  has 
been  hept  a  fev:  days,  n-^^r  do  we  went  to  bite  into  a  l"jjnp  or  crystal  of  salt  that 
has  failed  to  dissolve  v.^hen  the  butter  was  mixed. 

The  pad^age  in  which  the  butter  is  marketed  counts  also  in  its  score.  It 
goes  without  sa,ying  that  the  packc.ge  or  carton  should  be  immaculately  clean,  and 
also  nee.t  and  attractive.     It  is  designed  to  protect  the  butter  from  the  auction 
of  light  and  from  strong  fl.:vors  and  odors,     "/hether  one  buys  whole  "oound  pack- 
ages or  those  that  are  Y/ra.p'"'ed  in  qu.c-rters  is  largely  a  matter  of  personal  pre^^- 
erance  a,nd  convenience.     Dividing  the  pound  into  four  separa^te  sections  does  not 
affect  the  score.    Any  butter  may  develop  a  slight  undegirabla.  surface  flc^vor 
if  hold  too  long.     Tne  solid  pound  presents  less  surface  than  the  quarters  and 
so  m-ay  be  preferred  by  some  housewives,  while  those  with  small  f-rjnilies  may  like 

to  buy  fractionp.l  p^rts  of      pound  frequently  and  so  avoid  any  chance  of  deteri- 

a.ny  supply  of 

oration.     On  the  whole  it  is  well  not  to  keep/butter  vevy  long  undar  household 
conditions.     '-'ith  a  good  refrigerator  buying  butter  about  once  a  week  should 
prove  ScO.uisf actory  both  as  a  time-saving  marketing  practice  and  as  an  assurance 


